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Subject:     "NEWS  NOTES  FROM  THE  E.&D.A.  11    Items  of  interest  to  homemakers  from 
the  Eood  and  Drug  Administration,  U.  S.  Department  of  Agriculture. 

— 00O00 — 

Speaking  of  tuna  fish,  as  we  were  only  last  Monday,  it  seems  that 
these  popular  fish  have  been  doing  some  far  traveling  lately.     Why  they  suddenly 
decided  to  leave  home,  nobody  knows  for  sure,  although  some  of  the  fishermen  up 
in  Oregon  believe  the  fish  are  Japanese  albacore  —  that  they  followed  the  cool 
waters  of  the  Japan  stream  to  tho  Northwest  coast  of  America. 

Here  are  the  facts,  in  the  first  item  of  today's  News  Letter  from  the 
Federal  Food  and  Drug  Administration,  which  supervises  even  the  fish  that  swim 
over  here  from  Japan  —  if  these  fish  are  to  be  caught  and  canned,  and  sold  in 
the  United  States.     Quoting  today's  report  directly: 

"Los  Angeles  Station  of  the  Food  and  Drug  Administration  reports  large 
schools  of  white-meat  tuna,  otherwise  known  as  albacore,  off  the  mouth  of  the 
Columbia  river.     Fishermen  do  not  yet  know  whether  they  have  discovered  a 
permanent  new  fishing  ground  for  this  variety  of  tuna,  or  whether  the  tuna 
simply  migrated,  all  of  a  sudden,  in  search  of  cooler  waters. 

"Salmon  boats  and  halibut  trawlers,  operating  from  Astoria,  Oregon, 
started  catching  the  fish,  which  were  shipped  by  refrigerator  cars  or  trucks  to 
tuna  packers  in  Los  Angeles,     The  fish  were  cleaned  on  the  boat,  and  kept  on  ice. 
By  the  end  of  September,   300  tons  had  been  delivered  to  Los  Angeles,  and  about 
100  tons  were  still  in  storage,  at  Astoria.     The  value  of  a  ton  of  white-meat 
tuna  (or  albacore)  is  about  two  hundred  dollars.     The  salmon  packers  are  making 
plans  to  can  the  fish." 

So  ends  the  first  news  item.     But  here's  another,  also  concerning  tuna 
fish.     This  next  interesting  bit  of  news  takes  us  from  the  Columbia  river  down 
to  the  Panama  Canal  Zone.     Quoting  today's  report: 

"A  company  has  been  formed  in  the  Panama  Canal  Zone,  with  American 
capital,  to  engage  in  tuna  fishing  on  a  large  scale  in  South  American  waters. 
Boats  from  San  Diego  and  Los  Angeles  are  now  fishing  extensively  in  the 
Galapagos  ( Gah-lah-pa-gos)   Islands.     The  new  company  will  exploit  this  region, 
as  well  as  the  fishing  grounds  closer  to  the  mainland. 
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MA  quick-freezing  plant  has  "been  built  on  an  island  in  the  southern 
mouth  of  the  Panama  Canal,  at  a  cost  of  $150,000,  and  small  boats  will  deliver 
fish  to  this  plant,  for  quick  freezing.     Then,  in  refrigerated  freighters,  the 
frozen  fish  will  go  to  canneries  in  Southern  California.     Freezing  plant  and 
freighters  are  now  ready,  and  the  fish  canners  of  Los  Angeles  are  expecting 
arrivals  of  tuna  from  the  Canal  Zone  in  the  very  near  future. 11 

That's  the  second  tuna-fish  itom,  and  I  see  there's  still  another. 
Our  Washington  correspondent  is  fish-minded,   this  week. 

Again,  quoting:     "During  the  first  eight  months  of  1937  >  about  five 
thousand  tons  of  frozen  tuna  were  offered  for  entry  from  Japan,  as  contrasted 
with  only  one  thousand  tons  offered  during  the  same  period  in  1935«     This  in- 
crease, U,0G0  tons,  is  even  greater  than  the  figures  would  indicate,   for  the 
canners  were  operating  for  only  one  week  in  January  and  February,  because  of 
the  strike.     In  1935 »  two-thirds  of  the  total  was  white-neat  tuna,  or  albacore; 
at  the  present  time,  three-fourths  of  the  importations  consist  of  skipjack, 
the  cheapest  variety  of  tuna  being  canned. " 

And  so  ends  the  fish  story  for  to^ay. 

The  next  products  mentioned,  which,  like  the  tuna  fish,  come  under 
the  supervision  of  the  Federal  Food  and  Drug  Administration,  include  nutmegs 
from  the  Dutch  East  Indies,  litchi  (lee-chee)  nuts  and  walnut  oil  from  China, 
and  carob  beans  from  Italy.     Now,   taking  each  one  of  these  exotic  foods  separ- 
ately, and  beginning  with  nutmegs,  San  Francisco  Station  reports  as  follows: 

"This  year's  production  and  curing  season  for  nutmegs  in  the  Dutch 
East  Indies  must  have  been  very  conducive  to  mold  development,  if  the  number 
and  proportion  of  detentions  is  any  indication.     Five  of  the  six  lots  of  nut- 
megs offered  for  entry  in  September  were  detained. 

"The  litchi  (lee-chee)  nut  crop  seems  to  have  been  very  short  this 
year.     Three  lots,  the  first  of  the  current  season,  were  offered  for  entry  in 
September,  and  because  of  the  present  situation  in  Asia,  they  are  probably  the 
last  to  be  entered  this  season.     These  nuts  do  not  measure  up  to  the  standards 
of  the  Food  and  Drug  laws,  and  must  be  sorted  to  remove  the  inedible  nuts  befor 
they  are  put  on  the  market  in  the  United  States. 

"The  walnut  oil  --  a  shipment  of  100  drums  —  was  entered  from  China, 
the  first  consignment  of  this  oil  ever    recorded  in  the  files  of  the  San  Fran- 
cisco station. 

"The  carob  beans  from  Italy,  two  shipments  totaling  22,000  pounds, 
were  also  offered  for  entry  in  September.     These  shipments  represent  the  first 
of  carob-bcans  in  several  years,  " 

And  that  concludes  today's  News  Letter  from  the  Federal  Food  and  Drug 
Admini  stration. 
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